Abstract
Introduction
One of the indigenous wild fruit trees with enormous potential for plantation establishment is the African Star apple. Star apple which is known as "Udara' and botanically called Chrysophyllum albidum (Linn) belongs to the family sapotaceae and its natural occurrence has been reported in Nigeria, Uganda, Niger Republic, Cameroon and cote d' ivore (Adewusi and Bada, 1997) . It is a tree with great potentials not only as a plantation species, but as an important tree in compound agro-forestry system (Okafor, 1981 , Okigbo, 1978 . ICRAF (2007) noted that the fleshy and juicy fruits, which are popularly eaten, are the potential source of a soft drink. The fruits are also suitable for the production of fruit jams and jellies. Ecologically, the tree has an efficient nutrient cycling and the high rate of mineralization of the leaves improves the quality of the top soil (Adesina, 2005) . Achinewhu (1983) reported that fruit pulp of Chrysophyllum albidum contains 21.8mg/100gm ascorbic acid, and the skin contains 75mg/100gm while Edem et al., (1984) reported 446mg and 239mg/100g for pulp and skin respectively. These different reports suggested that there may be different varieties of the species. The juice of the fruit has potentials as an ingredient of soft drinks and can be fermented for wine or other alcohol production (Ajewole and Adeyeye, 1991). Ajewole and Adeyeye (1991) also confirmed that unsaturated fatty acids are the main components of the oil (74%) and is desirable in the context of heart disease risk reduction. The residual cake also has potential for animal feed. The objective of the study was to determine the nutrient value of Chrysophyllum albidum by physico -chemical laboratory analysis of each identified type. The information on the nutritional value may help to increase the consumption and utilization of this species for various purposes.
Material and Methods
Eight to ten fruits of differing morphological features were characterized and identified as fruit types respectively. The fruit characterization was based on, ripe fruit colour, ripe fruit length, fruit diameter, fruit shape, pulp colour, taste, number of seeds per fruit, seed width and seed length. All data were statistically analyzed.
Results and Discussion
The proximate laboratory analysis results are presented in 
Conclusion
The nutrient content proximate analysis indicated that type 1 which is the very sweet fruit has some nicotinic aid which is a toxic material according to nutrient classification and the vitamins are not really nutritionally higher than others which are less sweet and sour. It also has the highest moisture content despite its smaller size. The sour types according to the result of the analysis might offer better health services than the sweet types. Thus type 5, which is one of the sour ones, was found to have the highest nutritive content in most considerations than others. Conclusively whether sweet, very sweet or sour, the fruits will contribute a lot towards providing nutrient supplements for children and women in rural communities and should support better utilization of the species in domestic industries. 
